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(54) COMPOSITION FOR COATING^PrOASTED FRIED BEAN CURDLIKE 
FOOD 

(11) 59-82062 (A) (43) 11.5.1984 (19) JP 

(21) Appl. No. 57-135948 (22) 4.8.1982 

(71) NITSUSHIN DEII SHII EE SHIYOKUHIN K.K. (72) EIZOU ARAI(l) 
(51) Int. CP. A23L1/176 

PURPOSE: To obtain a food, consisting of an egg flour, egg white flour, gluten 
flour and an edible fat or oil, and having an appearance and sense of eating 
similar to those of fried food in oil only by roasting the food. 

CONSTITUTION: A food obtained by incorporating one or two or more flours 
selected from the group consisting of egg flour, egg white flour and gluten flour 
with an edible flat or oii having preferably 20--60'C n?.e!ting point in an amount 
of 0.5—3 times of the above-mentioned flours under stirring, buttering the re- 
sultant composition for coating on a fried food, e.g. cattle meat or vegetable, for 
frying, smearing the food with bread crumb or cracker flour, etc., and directly 
freezing or refrigerating the smeared food. 
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EMBRYO BUD AND SEED COAT 
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PURPOSE: To separate and recover whole soybeans into half-cracked cotyledons 
and embryo buds, in very high yield completely without causing loss in handling. 

CONSTITUTION: Raw material whole soybeans are processed in a sieve apparatus, 
winnowing machine, stone removing apparatus or roll grading machine, etc. to 
remove all kinds of foreign materials, and then the soybeans are heated at about 
40 — 120'C and softened. A stress is then applied to the softened soybeans a 
to cause cracks and carry out the auxiliary skinning. The seed coat is then 
peeled by the conventional method to remove the peeled seed coat by the win- 
nowing. The resultant soybean mixture consisting of the remaining unskinned 
whole soybeans, half-cracked cotyledons and embyro buds is sieved and sepa- 
rated into the unskinned whole soybeans and a mixture of half-cracked coty- 
ledons with the embyro buds. The resultant mixture is then sieved and separated 
into the half-cracked cotyledons and embyro buds. 



(54) PREPARATION OF PRESERVABLE BEAN CURD 
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PURPOSE: To prepare in large amounts in a short time, bean curd preservable 
for a long term, and soft and pleasant to the tongue by maturing a quenched a 
and frozen base bean curd at a low temperature, vacuum- packing the matured 
bean curd, and sterilizing the packed bean curd under heating. 

CONSTITUTION: A base bean curd prepared by the conventional method is 
quenched to — 15'C or below, frozen and then kept and matured at — 5 — O'C, 
preferably — 2--3'C, for 2-10 days, preferably 3-5 days. The matured bean 
curd and if desired a seasoning together are vacuum-packed in an air-impermea- 
ble packaging material and then heated at 85 — 95°C for 60— 120min, preferably at 
about 90'C for 80~100min. 
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